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7/AR  FOOD  ADIINISTR^TION 
V/ashington  a5;-  D.  C.  February  1945 


CONSm/IHWS  LOOK  AT  COMERCIALLY  GxiNMSD  FOODtS,!/ 

Commercially  Canned  Foods  in  the  Dj!et  >:  i  f:  ■ 

Commercially  canned  foods  have  become  an  increasingly  important  factor  in  meal 
planning,  particularly  among  those  homemakers  whose  ..tim,6„f or  meal  preparation 
is  limited  because  •f .  out-of-the  home  employment  or  other  activities.  Many 
housewives  are  not  able  to  obtain  fresli  green  vegetables  at  certain  tiines 
of  the  year  and  some  are' not  able  to  do  home  canning  or  have  no  storage  space 
for  keeping  foois  vioich  they  i-irht  process.    Such  persons  have  to  depend 
largely  upon  the  ccimercially  canned  foods  in  order  to  give  their  fanilies 
the  variety  of  foods  needed  for  health  and  growth.    These  canned  foods  retain 
high  percentaf:es  of  the  vitamin  and  mineral  content  of  the  fresh  product  and 
therefore  contribute  to  balanced  and  varied  diets  throughout  the  year. 

Present  Supplies  of  Canned  Fruits  and  Vegetables 

T/te  'Var  Food  Administration  has  announced  that  Government  requirements  for 
canned  vegetables  for  tVie  arred  forces  ;-;ill  be  '•^igher^  in  1945,  and  for  canned 
fruits  sliprhtly  less,  than  those  in  1944.    Be<=:inning  January  30,  1945,  canners 
were  required  to  set  aside  about  61  percent  of  their  estimated  production  of 
13  r"aj  or  fruits  and  fruit  juices  and  about  48  percent' of  their  estimated 
total  production  of  15  major  canned  vegetables  and  vegetable  juices.    The  use 
of  more  fFsah  vegetables  is  encouraged  th-is  year,  and  housewives  who  are  able 
to  do  home-canning  should  tDlan  to  can  tlieir  oivn  fruits  and  veo-etables.  so  that 
fanilies  whG,  of  necessity,  are  dependent  upon  commercially  canned  foods  rrfiy 
find  ample,  supplies  available. 

Grading  and  Inspection  gerviffieg 

The  tJ.  3-.  Department  of  Agriculture  (-Jar  Food  Adrninistrat ion)  is  authorized  by 
Coni:-ress  to  grade  and  certify  canned  fruits  and  vegetables  vvhen  requested  to 
do  s».    The  authorisation  also  covers  the  establishment  of  standards  for  these 
products,  so  that  they  may  be  ixi^pected,  graded  and  labeled  as  -to  quality  if 
desired.    Under  the         program  about  70  such  standards,  which  are  for  nermissive 
use,  have  already  been  set.     

T.  e  amended  Federal  Food,  Drug  and  Coauaetic  Act  of  1938  authorized  certain 
mandatory  standards  which  represent  reasonable  minimum  requirements  for  certain 
commodities.    Since  1938  minimum  standards  have  been  established  for  f  iste  canned 
fruits  (apricots,  cherries,  peaches,  pears,  and  fruit  cocktail)  and  two  canned 
ve^etaUles  (peas  and  tomatoes).    If  these  commodities  do  not  meet  the  reQiiirements 
under  the  Food,  Drug,  and  Cosmetic  .4.ct,  they  must  "be  labeled  '» Below  Standard  in 
;iUality  —  Gk)Od  Food  -  Mot  High  Grade."  ■  '  ' 

To  TJurchase  intelligently,  housewives  need  som^e  means  of  identifying  the  ; 
quarlity.    The  quality  of  canned  foods  is  often  above  the  minimum  requirements  ' 
set  by  the  Food,  Drug,  and  Cosmetic  Act.    Grade  labeling  proT^ides  this 
identification.    Only  w;:en  consur.ers  are  su^Yiciently  informed  cencerning  the 
inspection  and  'rading  services  of  the  Federal  Governraent  will  they  be  vocal 
in  t^'sir  demands  for  labels  "jhich  p-ive  them  Quality  indications  and  other 
much-needed  information.    Any  packer  may  label  his  products  A,  B,  or  C  if  the 
product  meots  Government  standar'^.s,  but  only  those  packing  undfir  U.  ,3. 
continuous  factory  in sj|) action  are  •  erm.it ted  to  use  the  U.  3.  Grade  labels:  ' 


1/  For  use  as  reference  material  vk'-fch:  "A'Suggested  6-Point  Program  for  Consumer 
\    Study."  ;' 
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^US  Grade  A,  US  Grades  B,  US  Grade  C^^"    Grade  labeling. is  , a  pr^ictical  viay  of 
telling  consumers  the  quality  of  the  canned  goods,  and  it  pemdts  an  intelligent 
comparison  of  price  and  quality  as  ^^ell  as  a  selection  pf  certain  qualities  for 
specific  lose. 

Processed  Food  Grades,  and  their  Use  Values.  u 

Or^de  A  —  Oily  the  finest  canned  fruits  and  vegetables,  are  in  this  grade.  The 
products  are  carefully  selected  as  to  flavor,  size,  color,  degree  of  maturity, 
and  freedom  from  blemishes.    The  fruits  are  highly  colored  and  ripe  and  may  be 
packed  in  extra  heavy  or  light  sirup,  or  in  water  which  has  been  slightly  sweeten- 
ed, ,  . 

Grade  A  Canned  Vegetables  are  free  from  defects  and  are  uniform  in  size  and  color, 
and  hkve  a  high  degre?  of  ten de mess  and  flavor. 

Grade  B  —  The  products  in  Grade  B  are  of  high  quality  though  not  so  well  select- 
.ed  as  to  color,  size,  and  maturity  , as  those  in  Grade  A,  -  The  fruits  are  well- 
developed  and  my  be  packed  in  heavy  or  light  sirup  or  in  water  which  has  been 
slightly  sweetened.    Grade  B. vegetables  are  not  as  succulent  as  those  of  Grade  A, 
but  they  are  of  fine  qxiality*  .  -  - 

Grade  C  —  Products^ in  Grade  C  are  of  good  quality  but  are  not  so  uniform  in 
color,  size,  and,, maturity  as  those  in  Grade  B,    The  fruit  in  Grade  C  may  not  be 
so  highly  colored  or  so  carefully  selected  and  not  so  uniformly  ripe  as  those  in 
the  higher  grades »    They  may, ,  hoxTever >  be  more  nutritious  because  they  are  more 
fully  mature  than  those  of  higher  grades ,  .    ■  • 

Below  Grade  C  in  Quality  —  These  foods  fail  to  meet  the . requirements  of  Grade  C 
in  certain  respects  but  they  are  wholesome,  nutritious,  and  acceptable.    They  may 
be  used  in  jies,  soups,  stews,  or  otheimse  where  attractive  appearance  is  not 
essential.    If  canned  aj^icots,  cherries,  peaches,  pears,  fruit  cocktail,  peas, 
and  tomatoes  belong  to  this  grade,  they  must  be  labeled  "Below  Standard  in 
Quality  —  Good  Food,  Not  Hi^  Grade."    The  U.S.  Grade  A,  U.S.  Grade  B,  U.S.  C 
scores  are  the  same  as  Grades  A,  B,  and  C,  except  that  foods  labeled  "U.S."  must 
be  packed  under  the  continuous  supervision  of  a  Federal  inspector  in  a  plant 
which  meets  the  standards  of  sanitation  and  the  health  requirements -of  the  •* 
Federal  Govemnent^ 

When  -You  Buy  Canned  Fruits'  and  Vegetables  .  r... 

Buy  graded  products, .  if  available,  .  : 

Note  the  ceiling  pjlcjes,    ..  •  >  '.. 

Eead  the  labels,..  '■ 

Note  the  net  weight,  and  learn  to  compute  cost  per  ounce., 

Ifiarn  to  select  canned,  foods  Recording  to  the  use  ypu.  ^vish  to  make  of  them. 

Watch  for_  defective  oans.    Don't  buy  cans  that  bulge  at.  the  ends. 

Don't  buy  badly  dented  or  rusted  cans  if  you. expect  to  s tore  -  them  for  future  use* 

Don't  buy  large-sized  cans  if  some  of  the  food  mil  be  wasted,  even  though  the 

price  may  tje  comparably  lower  than  that  for  small-sized  pansi  ■ 

Don't,  buy  in  excess,  of  your  needs  even  though  you  may  have  extra-ration  points. 

Home  Storage  of . Commercially  Processed  Foods 
Store  cans  of  food  in,.a  cool,  darl^  and  dry  place. 

Take  stock  of  your  stored  food  occasionally  and  place,  the  older  foods  v;here  they 
will  be  used  first,  '  ■ 

Foods  canned  in '^ass  jars  should  be  kept  away  from  the  light. 

At  the  first  sign  of  a  bulge  or  leakage  the  food  should  be  opened  and,  if  no 

spoilage  has  occurred,  it  should  be  used  imiaediately,  .  ■  . 

Do  not  allow  canned  foods'  to  freeze. 


